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INSPECTION| RSN | TYPEGRADE éﬂSPECT N DAT) ESTABLISHMENT NAME
IRegular l ! !
|Fo|row-up / . T%IN TIME OUT PERMIT HOLDER
Complaint /7 |RATING lc m . ww MQWON
Investigation A SANITARY PERMIT NO. ILOC%IION (Address
Other 7 I Tt BeAS , TumMo
STABLISHMENT TYPE AR@ EPHONE _[No. of Risk Factor/Intarvention Viclations .@r RISK CATEGORY
o No. of Repeat Risk Faclor/Intervention Violations 5
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance {IN, OUT, N/Q, N/A) for each numbered item.  Mark "X in appropriate box for COS and/or R.
=In oompllanca QUT = Not in compliance NJO = Not cbserved N/A = Not applicable COS = Corrected on-site during inspection R = Repeat violation PTS = Demerit points
Compllanca Status == |C0§ R IPTS Compliance Status |CO! PT:
Supervision Potentially Hazardous Food {1CS Food)
1 In our Person in charge present, demonstrates P 16 |IN OUT N/A NlOIPerer cooking time and lemperatures &
knowledge, and performance dulies 17 JIN OUT NA NO{Proper rehealing procedures for hot holding 6
Employee Health 18 |IN oUT NiA WO|Proper cooling lime and temperature [
2 |IN out |Management awareness, policy present [ 19 [IN oUT NA NO|Proper hot holding temperatures [
3 |IN out |Prnper use of reporting, restriction & exclusion 6 20 [N OUT Na Praper cold holding temperatures 3]
Good Hygienic Practices 21 J%)DUT NA_ NiO|Praper date marking and disposition 6
Proper eating, tasting, drinking, betelnut. or e
4 [N ouT NA NO S — Consumer Advisory
5 ]IN OUT NA WO |No discharge from eyes, nose, and mouth [
Praventing Contamination by Hands 22 |IN ouT NA (e Tl T T LR &
undercooked foods
6 [N ouT NA N0 [Hands clean and properly washed — =
7 Ay our na o |Ne bare hand contact with ready-to-eat foods or Highly Susceptible Populations
spproved altarnate mathod properly followed 23 v ouT na Pasteurized Foods used; prohibited feods not 6
Adequate handwashlng facilities suppiied & affered
8 |IN our - 6
accessible _ Chamical
Approved Source | i
g |IN ouT |Food obtained from appraved source 6 24 W ouT NiA Food additives: approved and properly used 6
10 |IN ouT NA NiO |Food receivad at proper temperature 6 25 | our Toxic substances propery identified, stored. 6
11 JiN out Food in good condition, safe, and unadulterated [] used
12 |IN ouT N Nio |ReGuired records available: shellstock tags, & Conformance wﬂh Approved Proceduras
parasite destniction 26 |In ouT na Compllance with variance, specialized &
— Protection from Contamination process, and HACCP plan
::3 I: i/ ::: ::m separated:nd proleclad 6 Risk factors are improper practicas or procedures identified as the most
InNjour o e ceonediSs o =g 6 pravalent contributing factors of foodbome finess or Injury. Public Health
15 IIN ouT Proper disposition of retumed, previously 13 Interventions are control measures o prevent foodbomne ilinass or Injury.
servad. reconditionad, and unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices ara preventative measuras te control the introduction of pathogens, chemicals, and physical objects Into foods.
Mark "X" in box: If numberad item is not In compliance andfor if COS and/or R cos:Correclad on-site during inspaction R =Repeat violation  PTS =Demerit points
[Compliance Status | Compliance Status = F ]
Safe Food and Watar Proper-Use of Utensils
27 Pasteurized eggs used where required 1 40 In-us@ utensils: properly stored 1
28 Waler and lce from approved source 2 41 ILJ:‘:?:;. G AT AT e e 1
29 Varfance obtained for specialized procas:s_lng methods 1 42 |Single-use/single-service articles: properly stored, used 1
Food Temperatura Control 43 |Gloves used propery 1
a0 Proper cooling methods used; adequale equipment for 1 Utensils, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanable, properly 1
kX |Plant food propery cocked for hot holding 1 designed, constructed, and used
32 Approved thawing methods usad 1 45 Warawashing facilities: installed, maintained, used; test 1
= sirps
33 l ? Thermometer pmvldag and accurale i 46 Nonfood-contact surfaces clean 1
- Food ldentification Physical Facllities
34 | |Food praperly labeted: original container | i | et | 1 47 Hot & cold water available, adequate pressure 2 |
Pravention of Food Contamination 48 Plumbing installed; proper backflaw devices 2 |
35 Insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
36 dCion::‘r,ninallon prevented during food peparation, storage & 1 §0 Tai'et faclities: properly constructed, supplied, & cleaned 2
37 Personal cleaniness 1 51 Garbage/refuse properly disposed; facllitles maintained 2
38 Wiping cloths: properly used and siored 1 52 Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegetables 1 53 Adequate ventilation and lighting; designated areas use 1

I have read and understand the above violation(s), and | am aware of the corrective measuras that shall be taken.,
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TEMPERATURE OBSERVATIONS

ltem/Location Temperature (° F) Item/Location Temperature (* F)
PORE VOIN [ cnver 8 | 42.¢
| oo PORK [ cingr ) 35.0
PORK _CHA TS | Cihituer H ) “41-0
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS et

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspection today, the ltems listed above Idanti-fy violations which shall ba corrected by the date specified by the Department. Falture to comply may result in
further ragulatory actlons, If seeking to appeal the result of this inspection, a writtan request for hearing must ba submitted to the Director before the indicated correction
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